A
Aoli, 137, 199
Red Pepper—Saffron, 401
Sopa de Fideo with Mussels and, 198
Tomato-Mussel Broth, John Dory
with Lemongrass, Ginger and, 136
Alaska pollock, 95
Albacore tuna, 377383
Baked, with Orange-Scented Olive
Tapenade, 381-382
Confit, 380
mercury level, 369, 378, 383
Allergies, shellfish, 166, 291, 414
Almaco jack, 155, 156, 157
Almonds
to blanch or toast, 37
in Romesco Sauce, 346
Amberjack, 155, 156, 157
with Gazpacho Vinaigrette, Grilled,
158-159
American flounder. See Flounder,
American
American lobster, 163165, 167
American mackerel, 176, 177
American oyster, 218-219
American shad, 276
Ammonia smell, to neutralize, 299
Amnesiac shellfish poisoning (ASP), 415
Anchovy(ies), 43—48
cured, 44, 45-46
in fermented fish sauce, 44, 46
fresh, 4344, 45
health benefits/sustainability, 44

Olive Tapenade, Orange-Scented,
381-382

Salsa Verde, Char-Grilled Lobster
Salad with, 170-171

scasonal availability, 19, 44

Spaghetti with Escarole, Bread

Crumbs and, 4748
Aquaculture

catfish, 74-75

char, 361, 362

clam, 81, 82-83, 85-86

crayfish, 122

environmental impact of, 2, 63,
250, 295

industrialized, 250-251

jack, 156, 157

lack of flavor, 67

land based operations, 361

mussel, 195, 196

open-ocean net-pens, 202-203,
251,423

organic production, 356

oyster, 217-218

ponds, tanks, and raceways, 75,
328, 357, 362, 423

recirculating filtered-water systems,
202, 355

salmon, 2, 3, 202, 249-251, 362

scallops, 263

shellfish, 201-202, 423

shrimp, 2, 294-295

striped bass, 326-330

sturgeon, 340, 343

tilapia, 355-356, 357
trout, 360, 361, 362

Arctic char, 361-362

Arctic surf clam, 83

Artichokes, Black Sea Bass Fillets
Braised with Lemon, Olives and,
53-54

Arugula, Baked Sea Trout with
Gremolata-Crumb Topping, Shiitakes
and, 387-388

Astaxanthin, 362

Atlantic bluefin tuna, 366

Atlantic coast sea scallop, 263264

Atlantic cod, 92-93

Atlantic croaker. See Croaker, Atlantic

Atlantic flounder, 311-312

Atlantic halibut, 148, 150

Atlantic long-finned squid, 317

Atlantic pollock, 94

Atlantic razor clam, 8384, 87, 88

Atlantic sturgeon, 340

Atlantic surf clam, 83, 86

Atlantic wreckfish, 399

Avocado, Salmon Salad, Slow-Roasted,
with New Potatoes, Fennel and,
248-249

Ayres, William, 227

B

Bacher, Dan, 235
Bacteria, in shellfish, 414
Baltic mussel, 195

Bank sea bass, 51
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Baqueta grouper, red, 139
Barrington, Vanessa, 398
Basil
-Cherry Tomato Relish, 246
Pesto, 101
Bass. See Black sea bass; Sea bass;
Striped bass; White sea bass
Batters
Beer-Battered Seafood, 272
Chickpea and Rice Flour—Battered
Seafood, 275

Tempura-Battered Seafood, 273274

Battsford, Paul, 233
Bay anchovy, 43
Bay scallop, 262263, 265-266, 268
Bay shrimp, 280-286
Panzanella with Feta Cheese and,
284-285
Bean clam, 80
Beer-Battered Seafood, 272
Bell Pepper(s). See Pepper(s)
Bertolli, Paul, 12
Bigeye tuna, 365366, 369
Bisque, Sweet Corn and Lobster,
172-173
Blackback flounder, 311
Black Bean Sauce
with Chinese Sausage, Periwinkles
in, 391-392
Dipping, 330
Blackfin snapper, 303, 305
Blackgill rockfish, 229
Black grouper, 139
Black sea bass, 5054
cooking methods, 51-52
Fillets Braised with Lemon, Olives,
and Artichokes, 5354
Grilled Whole, in Herb—Bread
Crumb Marinade, 5253
health benefits/sustainability, 51
scasonal availability, 19, 50
Black spot disease, 165166, 167
Blender, 39
B-liner snapper, 303
Blue crab
crabmeat, 108

hard-shell, 104105
soft-shell, 105-106
to steam, 113
sustainability, 109, 369
Bluefin tuna, 366, 367, 374376
Bluefish, 55-60
cooking methods, 57
health benefits/sustainability, 5657
Pan-Grilled, with Green Tomato
Relish, 58
scasonal availability, 19, 56
Tartare with Rhubarb, 5960
Blue mussel, 195, 197
Boccacio rockfish, 229
Bok Choy, Oyster Sauce, 224
Bones, fish, 182
Bonito, 369
Dashi (Japanese stock), 370
Boston Mackerel, 176, 177
Broiled, with Mint-Yogurt
Marinade, 179
Boston squid, 317-318
Bottom longlines, 419
Bottom trawls, 421
Brailing, 420
Braised
Black Sea Bass Fillets with Lemon,
Olives, and Artichokes, 5354
Striped Bass with Fennel, 335
Wreckfish with a Golden Pan Sauce
and Red Pepper—Saffron Aioli,
400401
Bread Crumb(s)
fresh, to make, 34
—Herb Marinade, Grilled Whole
Black Sea Bass in, 5253
Sardine Pasta with Fennel, Tomato
and, 260
Sardine Salad, Crispy Fresh,
—Coated, with Herbed Mustard
Dressing, 259
Spaghetti with Escarole, Anchovies
and, 47-48
Topping, Mediterranean Mussels
Baked with, 200
Bream, 61-67

aquacultured, 67
Broiled Sea Bream Fillets with
Chimichurri Sauce, 6465
cooking methods, 63
health benefits/sustainability, 63
seasonal availability, 19
Tai Snapper Baked in Salt, 66
varieties, 6162
Brito, Mike, 175
Brochettes, White Sea Bass, with
Moroccan Charmoula, 396-397
Broiled
Boston Mackerel with Mint-Yogurt
Marinade, 179
Sea Bream Fillets with Chimichurri
Sauce, 64-65
Sturgeon with Romesco Sauce,
345-346
Broomtail grouper, 139
Brown shrimp, 287, 288
Bruschetta, 98
Buccaneer anchovy, 44
Bulgur Pilaf, 65
Butter, clarified, 34
Butter clam, 81-82
Butterfish, 68—73
Pan-Charred, with Green Chutney
and Raita, 7071
seasonal availability, 19, 68
bycatch-reduction devices, 211,
214, 233,282,313, 418

(o
Cabrilla, spotted, 139
Calamari. See Squid
Calcium, 44
Calico scallop, 263
California halibut, 144146
California squid, 318-319
Canary rockfish, 229
Cannery Row, 261
Capers
Caponata, 352—-353
Fried, Sand Dabs with Parsley,
Lemon and, 254
Olive Tapenade, Orange-Scented,



381-382
Caponata, 352—-353
Carbon monoxide treatment, 357, 368
Caribbean Sofrito, Pan-Roasted
Grouper with, 142
Catfish, 74-79
aquacultured, 7475
cooking methods, 75-76
Crispy Fried, with Rémoulade
Sauce, 78-79
Tacos with Shredded Cabbage and
Red Chile Salsa, 7677
Cauliflower Curry, Roasted, 72
Caviar
American varieties, 340, 342344
Homemade Salmon or Steelhead, 347
international trade in, 339, 340341
Caviar Emptor, 341
Celery, Spaghetti, Whelks, and
Olives, Salad of, 393
Ceviche, Snapper, 309
“Chalky fish”, 150
Channel catfish, 74
Char, 361-362
Charmoula, Moroccan, White Sea Bass
Brochettes with, 396-397
Chenel, Laura, 333
Cherrystone clams, 82
Cherry Tomato—Basil Relish, 246
Chez Panisse, 7, 9-10, 146, 278
Chickpea
and Rice Flour—Battered Seafood,
275
and Squid Tagine with Harissa and
Preserved Lemons, 322323
Chicory, Grilled, 171
Child, Julia, 188189
Chilean oyster, 219
Chilean sea bass, 237
Chiles
Chipotle Mayonnaise, 267
Chutney, Green, 71
dried, to toast, 36
Harissa, 323
Mango Salsa, Hot and Sweet, 374
Nuoc Cham (Vietnamese Dipping

Sauce), 47
to roast and peel, 38
Romesco Sauce (variation), 346
Salsa, Red Chile, 77
Sofrito, Caribbean, 142
Squid, Fried, with Sweet Peppers,
Hot Chiles, and Shredded
Ginger, 324-325
Chilipepper rockfish, 229
Chiloe Island oyster, 219
Chimichurri Sauce, 65
China rockfish, 228
Chinook salmon. See King salmon
Chipotle Mayonnaise, 267
Cholesterol, 3, 86, 109, 122, 166, 196,
206, 220, 226, 266, 289, 319
Chorizo, Paella of Monkfish, Clams
and, 191192
Chowder, New England Fish, Classic,
98-99
Chowder clams, 82
Chum salmon (Keta), 240, 241
Chutney
Green, 71
Rhubarb-Ginger, 186187
Ciguatera, 140, 157, 307, 411
Cilantro
Charmoula Marinade, 396397
Green Chutney, 71
Citrus, to segment, 35
Clam(s), 80-91
Boil, Portuguese, with Chourigo
and Kale, 91
cooking methods, 87-88, 86
hard-shell varieties, 81-83
health benefits/sustainability, 85-86
in live-tanks, 327
Minestrone with Pesto, Fish and
Shellfish, 100-101
Paclla of Monkfish, Chorizo and,
191-192
to shuck, 86-87
soft-shell varicties, 83-85
to steam, 88
Steamed, with Lemongrass and
Ginger, 89

Steamed, with Prosciutto and
Garlic, 90
Stock, Quick, 28-29
storage of, 14, 15
Clam knives, 40
Clean Water Act, 57, 269, 332
Closed-system ponds and tanks, 75,
328, 357, 362, 423
Cockle, New Zealand, 82, 86, 88
Cocktail Sauce, 292
Coconut cream, 160, 212
Cod, 92-103. See also Haddock
Baked, Mediterranean, 97-98
cooking methods, 96
farmed, 202
health benefits/sustainability,
94-95, 102103
scasonal availability, 19, 93
varieties, 92—94
Cod worms, 95, 244 412
Coho salmon (silver), 240, 242
Sake-Simmered, 247
Common octopus, 205
Consumer boycotts, 103
Consumers, and sustainable fisheries, 4,
22-23, 103
Convention on International Trade of
Endangered Species (CITES), 342
Coon-stripe shrimp, 282
Copper rockfish, 228
Coriander-Crusted Tuna with Hot and
Sweet Mango Salsa, 373374
Corn
Halibut Baked in Parchment with
Tomatoes and, 153
Sweet, and Lobster Bisque, 172173
Country-of-Origin Labeling (COOL),
23, 295
Court Bouillon (Poaching Liquor), 30
Cow cod rockfish, 229
Crab(s), 104-102
to boil, 111-112
Cakes, 117
Charcoal-Grilled Dungeness, 116
to clean (soft-shell), 112—113
crabmeat, selecting, 107-108
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health concerns, 109
livebacked, 110, 112
Noodles, Pan-Flashed Vietnamese,
with Crabmeat, 118-119
pain perception in, 119—120
Panfried Soft-Shell, Crispy, with
Green Papaya Salad, 114—115
scasonal availability, 19, 105, 107
to steam, 113
storage of, 14, 15
sustainability, 106, 108—109
varieties, 104—107
“Crab butter”, 109, 110, 414415
Crab tool, 40, 111
Crayfish, 121-126
Risotto, Creole, 124125
scasonal availability, 19, 122
Stock, Quick, 126
storage of, 14, 15
“Crayfish fat”, 122
Créme fraiche, to prepare, 34
Creole Crayfish Risotto, 124—125
Croaker, Atlantic, 127130
cooking methods, 129
Grilled Sweet-and-Sour, in
Aluminum Foil, 130
health benefits of, 128—129
scasonal availability, 19, 127
sustainability, 128
Crook, Steve, 395
Cross-contamination, bacterial, 408,
409, 411, 414
Curry(ied)
Cauliflower, Roasted, 72
Opah with Green Mango and
Tomato, 216
Spice Mixes, 35-36
Thai Green Curry Paste, 161

D

Dab sole, 312

Dashi (Japanese Stock), 370
Daurade, European, 61, 62, 63, 67
Davidson, Alan, 228

Deep-fried seafood, 271

Beer-Battered, 272

Chickpea and Rice Flour-Battered, 275

Tempura-Battered, 273-274
Depuration, 410
Dioxin, 20, 57, 332
Dipping Sauce
Black Bean, 330
Soy, 398
Tempura, 274
Vietnamese (Nuoc Cham), 47
Diving for shellfish, 421422
DMAE (dimethylaminocthanol), 44,
256
Dolphinfish, 184
Domoic acid, 415
Doneness, determining, 16
Dorado. See Mahimahi
Dory, John, 134—135
with Lemongrass, Ginger, and
Tomato—Mussel Broth Aioli,
136137
seasonal availability, 19
Dory, silver, 135
Dover sole, 312
Dredging, 265, 422
Drift gill nets, 419
Dungeness crab, 104
to boil, 111112
Charcoal-Grilled, 116
crabmeat, 107108
selecting, 106107
sustainability, 109

E

Eggplant, in Caponata, 352353

Ehu snapper, 304

Endangered species, 150, 340341,
342, 350, 367

Endangered Species Act (U.S.), 341,
350

English sole, 312

Environmental Protection Agency
(EPA), 361, 406

Escarole
Spaghetti with Anchovies, Bread

Crumbs and, 4748
-Wrapped Monkfish in a Tomato-
Olive Sauce, 192193
Escoffier, Auguste, 244
Escolar, 411
Essential fish habitat, 418
Eulachon, 301
European flat oysters, 219
European sardine, 255-256
European sca bass, 67

F
Faroe Islands study, of mercury
exposure, 406
Fennel
Braised, Striped Bass with, 335
and Onion, Quick Pickled, 181
Salmon Salad, Slow-Roasted, with
New Potatoes, Avocado and,
248-249
Sardine Pasta with Tomatoes, Bread
Crumbs and, 260
Fish. See also Seafood industry; Seafood
consumption; Selecting seafood;
Storage; Whole-fish cookery;
specific fish
bones, 182
Chowder, Classic New England,
98-99
cooking methods, 15-16
doneness, 16
filleting, 40
fillets, to grill, 64
filter-feeding, 44, 73, 256
health and safety concerns, 411414
in live-tanks, 327, 328
Minestrone, and Shellfish, with
Pesto, 100—101
odor, 299
pollutants, persistent organic, 417
reef-dwelling, 140, 157, 307, 411
safety guidelines, 408—409
sauce, fermented, 44, 46
scasonal availability, 19
Stock, 26



tools,, 40
traps, 336338, 421
to wrap in leaves, 192
Fish farms. See Aquaculture
“Fishing down the food chain”, 44,
4849, 128,256
Fish meal, 48-49, 128, 328
Fishmonger, 7-10, 14, 23
Fitz, Steve, 253
Floating fish traps, 421
Floating net pens, 423
Florida pompano, 155
Flounder, American, 310-316
cooking methods, 313
health benefits of, 313
Panfried Fillets with Tomato-Parsley
Vinaigrette, 315-316
Roasted Whole Sole with Brown
Butter—Fried Sage, 314
scasonal availability, 19
STP treated, 311
sustainability, 312313
varieties, 311-312
Fluke, 311
Flying fish, 343
Fogner, Svein, 349
Folsom, Bobby, 374—375
Fong, Freddy, 329
Food and Drug Administration (FDA),
350, 362, 368, 369, 382383, 406,
407,409, 410, 414
Food processor, 39
Forage fish, 4849, 423
Freshness, assessing, 13
Freshwater ponds and tanks, 75, 328,
357,362,423

G
Gag grouper, 138, 140
Garlic. See also Aioli
Chimichurri Sauce, 65
Clams, Steamed, with Prosciutto
and, 90
Gremolata-Crumb Topping, Baked
Sea Trout with Shiitakes, Arugula

and, 387388
to mince, 36
Gazpacho Vinaigrette, 159
Gempylotoxin, 411412
Geoduck clam, 84, 85, 87-88
Ghost-fishing, 149
Gill-netting, 145, 156, 189, 395,
418419
Ginger
and Lemongrass, Steamed Clams
with, 89
Lemongrass, and Tomato—Mussel
Broth Aioli, John Dory with,
136137
-Rhubarb Chutney, 186187
Shredded, Fried Squid with Sweet
Peppers, Hot Chiles and, 324325
and Spring Onions, Steamed Whole
Bass with, 329
Glidden, Alan, 59, 336, 337
Global warming, 24
Goat Cheese, Striped Bass and Seashell
Pasta Baked with Olives, Tomatoes
and, 333-334
Golden eye rockfish, 229
Gopher rockfish, 228
Grandjean, Philippe, 406
Granita, Pomegranate, Oysters on the
Half Shell with, 223
Grass shrimp, 286
Gray sole, 312
Greater amberjack, 155, 156
Green-lip mussel, 195-196, 197
Green Tomato(es)
Relish, 58
and Smelt, Fried, 302
Gremolata-Crumb Topping, Baked Sea
Trout with Shiitakes, Arugula and,
387388
Grigson, Jane, 213
Grilled
Amberjack with Gazpacho
Vinaigrette, 158159
Black Sea Bass, Whole, in Herb—Bread
Crumb Marinade, 5253

Bluefish, Pan-, with Green Tomato
Relish, 58

Chicory, 171

Croaker, Sweet-and-Sour, in
Aluminum Foil, 130

Dungeness Crabs, Charcoal-, 116

fish fillets, 64

Hamachi with Thai Green Curry and
Melon Relish, 160162

Lobster, Spiny, Charcoal-, with
Persillade, 173174

Lobster Salad, Char-, with Salsa
Verde, 170171

Octopus, Char-, with Pineapple
Sambal, 207208

Salmon, Wild King, Charcoal-, with
Cherry Tomato—Basil Relish,
245-246

Shrimp, Lemongrass, and Rice
Noodle Salad, 293

Swordfish with Caponata, 352353

Grouper, 138—143

cooking methods, 140—141

health concerns, 140

Pan-Roasted, with Caribbean Sofrito,
142143

seasonal availability, 19, 139

species, 138—139

sustainability, 139-140

Gulf flounder, 312

Hackleback sturgeon caviar, 342—343
Haddock, 93, 96. See also Cod

Fish Chowder, Classic New England,
98-99

Minestrone, Fish and Shellfish, with
Pesto, 100—101

Hake (whiting), 93—94
Halibut

Atlantic, 148, 150

Baked in Parchment with Tomatoes
and Corn, 153-154

California, 144146

farmed, 202
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Hot-Plate, with Warm Herb
Vinaigrette, 146
Pacific, 147154
scasonal availability, 19, 147
Hamachi (yellowtail), 155, 156, 157
Grilled, with Thai Green Curry and
Melon Relish, 160162
Hapu'upu’u, 139, 140
Hard-shell clams, 81-83
Hard-shell crabs, 104105
Harissa, 323
Harpooning, 349, 350, 353, 420
Harvard School of Public Health, 3, 20
Hawaiian octopus, 205
Hawaiian tombo, 378
Hazelnuts, to skin, 37
Health and safety concerns. See also
Mercury; Omega-3 fatty acids;
Pollution
benefits and risks, 1, 2, 3, 17, 20-21
cross-contamination, 408, 409,
411, 414
illnesses, finfish, 411-414
illnesses, shellfish, 414416
raw seafood, 408410
Hepatitis A virus, 416
Hepatopancreas, 109, 414—415
Herring worms, 412
Higgins, Greg, 201
Histamine poisoning, 157, 185, 369,
379, 411, 413
Hook-and-line fisheries, 145, 156,
229-230, 367, 419420

|
Illnesses, seafood-borne
finfish, 411-414
safety guidelines, 408—410
shellfish, 414416
Industrialization, 21-22
Ingredients, pantry, 34—39
International Commission for the
Conservation of Atlantic Tunas
(ICCAT), 376
International Pacific Halibut

Commission, 149, 150
International Union for Conservation of

Nature and Natural Resources, 150

J
Jack, 155-162
cooking methods, 157-158
Grilled Amberjack with Gazpacho
Vinaigrette, 158159
Grilled Hamachi with Thai Green
Curry and Melon Relish, 160162
health concerns, 156157
scasonal availability, 19
sustainability, 156
varieties, 155—156
Japanese sashimi market, 374375
Japanese Stock (Dashi), 370
John dory. See Dory, John
Jonah crab, 108
Josephson, Mike, 344

K

Kale, Portuguese Clam Boil with
Chourigo and, 91

Kampachi. See Amberjack

Kato, Sus, 214

Katsuobushi, 370

Kelp bass, 228

Kennedy, Diana, 152

King crab, 104, 107

King mackerel, 176177

King, Niloufer Ichaporia, 347

King salmon (chinook), 239-240
Charcoal-Grilled Wild, with Cherry

Tomato—Basil Relish, 245246

Knecht, Bruce, 237

Knives, 39, 40

Knobbed whelk, 390

Kona Blue Water Farms, 156

Kona kampachi, 156, 157

Kosher salt, 38

Kowalski, Bill, 368

Krill, 49, 242

Kudoa, 150, 253, 365, 369, 412

Kumamoto, 219

L
Labeling
of carbon monoxide-treated tuna,
368
country of origin, 23, 295
deceptive practices, 304—305, 311
organic, 356
Lake trout, 361
Lemon(s)
Gremolata-Crumb Topping, Baked
Sea Trout with Shiitakes, Arugula
and, 387-388
Meyer Lemon Relish, 279
-Onion Relish, 359
Preserved, 322323
Lemongrass
and Ginger, Steamed Clams with, 89
Ginger, and Tomato—Mussel Broth
Aioli, John Dory with, 136—137
Marinade, 294
Shrimp, Grilled, and Rice Noodle
Salad, 293
Lemon sole, 311
Lingcod, 386
Lion’s paw scallop, 264
Listeria, 412
Littleneck clams, 81-82, 86, 88
Lobster, 163175
American (Maine), 163—-165
Bisque, and Sweet Corn, 172—-173
black spot disease, 165-166, 167
Charcoal-Grilled Spiny, with
Persillade, 173-174
to clean, 168—169
cooking methods, 166—168
health benefits of, 166
new-shell, hard-shell, old-shell,
174—-175
pain perception in, 119—120
Salad, Char-Grilled, with Salsa
Verde, 170-171
seasonal availability, 19, 164—165
spiny, 165166
Stock, Quick, 28
storage of, 14, 15



sustainability, 165—166
Lobster tomalley, 166, 414415
Longline fisheries, 184, 349350, 354,
367, 378, 419420
Loup de mer, 67

M
Mackerel, 176181
Broiled Boston Mackerel with Mint-
Yogurt Marinade, 179
cooking methods, 178
Crispy-Skin Spanish Mackerel with
Quick Pickled Onion and Fennel,
180181
health concerns, 177178
seasonal availability, 19, 177
sustainability, 177
varieties, 176—177
Mahimahi, 183187
cooking methods, 185
health concerns, 185
with Rhubarb-Ginger Chutney,
186187
scasonal availability, 19, 184
sustainability, 184
Mahogany clam, 81, 86
Maine lobster, 163165
Mandoline, 39
Mango
Green, Curried Opah with Tomato
and, 216
Salsa, Hot and Sweet, 374
Mangrove snapper, 303, 306
Manila clam, 81, 86, 88
Marinade
Charmoula, White Sea Bass
Brochettes with, 396-397
Lemongrass, 294
Mint-Yogurt, Broiled Boston
Mackerel with, 179
sake and miso, 238
Marine Fish Conservation Network, 24
Marine Stewardship Council (MSC),
23,95, 150, 235, 243, 332
Matthiessen, Peter, 102

Mayonnaise
Chipotle, 267
to make, 36-37
Red Pepper, 118
Mediterrancan anchovy, 44
Mediterranean Baked Cod, 97-98
Mediterranean mussels, 195, 197
Baked with Bread Crumb Topping,
200
Melon Relish, 162
Menhaden fishery, 49, 128
Mercury, 2, 3, 20
in grouper, 140
health risks and hazards, 403,
406, 407
levels (by species), 405
in mackerel, 177
selenium and, 57, 140, 306
studies of, 406
in swordfish, 350
in tuna, 369, 382383, 403
Meyer Lemon Relish, 279
Microplane, 39
Midwater trawls, 256, 421
Mina, Michael, 12
Minestrone, Fish and Shellfish, with
Pesto, 100-101
Mint-Yogurt Marinade, Broiled Boston
Mackerel with, 179
Miso-Glazed Sablefish, 238
Mole, Pumpkin Seed, 152
Monkfish, 188-193
cooking methods, 190
Escarole-Wrapped, in a Tomato-
Olive Sauce, 192193
liver, 189, 190
Paella of Clams, Chorizo and,
191-192
seasonal availability, 19, 189
Monterey Bay Aquarium’s, Seafood
Watch Program of, 4, 23, 103, 140,
206
Monterey Fish Market, 11
Monterey Fish Wholesale, 1112
Monterey squid, 318319

Moroccan Charmoula, White Sea Bass
Brochettes with, 396-397
Mortar and pestle, 40
Mote Marine Research Laboratory, 343
Moullé, Jean-Pierre, 9, 278
Mozaffarian, Dariush, 20
Mussel(s), 194-203
cooking methods, 197
farmed, 195, 196
health benefits of, 196
in live-tanks, 327
Mediterranean Mussels Baked with
Bread Crumb Topping, 200
seasonal availability, 19, 195
to shuck, 196
Sopa de Fideo with Aioli and, 198
Stock, Quick, 28-29
storage of, 14, 15
Tomato—Broth Aioli, John Dory with
Lemongrass, Ginger and, 136137
varieties, 195-196
Mutton snapper, 303
Myers, Gary, 405

N
National Academy of Sciences, 3
National Marine Fisheries, 233
National Shellfish Sanitation Program
(NSSP), 196, 220, 266, 409
Nematodes, 412
Net-pens, open-ocean, 202203, 251,
423
Nettleton, Joyce, 402—403
Neurotoxic shellfish poisoning (NSP),
416
New England Fish Chowder, Classic,
98-99
New Zealand cockle, 82, 86, 88
New Zealand coromandel, 219
Night smelt, 301
Noodle(s)
Pan-Flashed Vietnamese, with
Crabmeat, 118-119
Rice, and Grilled Lemongrass
Shrimp Salad, 293
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North Atlantic cold-water shrimp, 281

Northern anchovy, 43

Northern bay scallop, 264

Northern sea robin, 270271

Northern weakfish, 384, 386

North Pacific bluefin tuna, 366

Norwalk virus, 416

Nuoc Cham (Vietnamese Dipping
Sauce), 47

Nursing mothers, seafood consumption
by, 406, 407

Nuts, to skin and toast, 37

(o)
Ocean Boy Farms, 356
Ocean Champions, 24
“Ocean perch”, 229
Ocean resources, 2, 21, 24,49
Ocean-troll salmon, 240, 242
Octopus, 204—209
Char-Grilled, with Pineapple Sambal,
207-208
cooking methods, 206-207, 208209
health concerns, 206
sustainability, 205—206
varieties, 205
Oilfish, 411
Oils, 38
Old woman (“baby”) octopus, 205
Olive(s)
Black Sea Bass Fillets Braised with
Lemon, Artichokes and, 5354
Caponata, 352-353
to pit, 38
Spaghetti, Whelks, and Celery,
Salad of, 393
Striped Bass and Seashell Pasta Baked
with Tomatoes, Goat Cheese and,
333-334
Tapenade, Orange-Scented, 381382
-Tomato Sauce, Escarole-Wrapped
Monkfish in a, 192193
Olympia oyster, 219
Omega-3 fatty acids
health benefits of, 1, 17, 20, 21, 44,
57,69, 95, 109, 129, 150,

156-157, 177, 185, 214, 220,
235-236, 243244, 277, 301,
306, 402403
levels (by species), 404
for pregnant and nursing mothers,
407
Onaga snapper, 304
Onion(s)
and Fennel, Quick Pickled, 181
Jam, Sautéed Skate with, 298
-Lemon Relish, 359
Spring, and Ginger, Steamed Whole
Bass with, 329
Ono (wahoo), 210212
Salad, Tahitian, 212
scasonal availability, 19, 211
Opah, 213-216
Curried, with Green Mango and
Tomato, 216
scasonal availability, 19
Opakapaka snapper, 304
Open-ocean net-pens, 251, 423
Organic label, 356
Osage Catfisheries, 343
Opverfishing, 2, 51, 63, 94, 149, 150,
189, 229, 233, 261, 306, 312-313,
386
Opyster(s), 217-226
aquacultured, 217-218
cooking methods, 220
filter-feeding, 220, 226
on the Half Shell with Pomegranate
Granita, 223
health benefits of, 220
in live-tanks, 327
Sauce Bok Choy, 224
seasonal availability, 19, 218
to shuck, 222
storage of, 14, 15
varieties, 218—-219
wild, 221, 225-226
Opyster knives, 40

P
Pacific blue crab, 108
Pacific Coast Management Council, 233

Pacific cold-water shrimp, 281
Pacific crayfish, 122
Pacific flounders, 312
Pacific halibut, 147154
Pacific littleneck clam, 81-82
Pacific Northwest white sturgeon, 340,
343
Pacific Ocean perch, 229
Pacific octopus, 205
Pacific oyster, 219
Pacific razor clam, 84
“Pacific red snapper,” 229
Pacific red snapper, 305
Pacific sardine, 255, 256
Pacific white sturgeon caviar, 343
Paddlefish caviar, 343
Paclla of Monkfish, Clams, and
Chorizo, 191192
Pantry ingredients, 34—39
Panzanella with Bay Shrimp and Feta
Cheese, 284285
Papaya, Green Papaya Salad, 115
Paralytic shellfish poisoning (PSP), 416
Parasites
safety guidelines against, 408—409
worms, 412—413
Parchment, Halibut Baked in, with
Tomatoes and Corn, 153154
Parsley
Charmoula Marinade, 396-397
Chimichurri Sauce, 65
Gremolata-Crumb Topping, Baked
Sea Trout with Shiitakes, Arugula
and, 387-388
Persillade, 173174
Salsa Verde, Char-Grilled Lobster
Salad with, 170171
Sand Dabs with Fried Capers,
Lemon and, 254
-Tomato Vinaigrette, 316
Pasta. See also Noodle(s); Spaghetti
Sardine, with Fennel, Tomato, and
Bread Crumbs, 260
Seashell, and Striped Bass Baked with
Olives, Tomatoes, and Goat
Cheese, 333-334



Sopa de Fideo with Mussels and
Aioli, 198
PCBs, 3, 20, 57, 332, 417
Peanuts, to skin, 37
Peanut—Shaoxing Wine Sauce, Stuffed
Trout with a, 363
Peas, Shad in a Light Broth with Sorrel,
Mint and, 280
Peckytoe crab, 107, 108
Pelagic longlines, 419420
Pépin, Jacques, 3—4
Pepper(s). See also Chiles
Red Pepper Mayonnaise, 118
Red Pepper—Saffron Aioli, 401
to roast and peel, 38
Romesco Sauce, 346
Squid, Fried, with Sweet Peppers,
Hot Chiles, and Shredded Ginger,
324-325
Peppercorns, to crack, 38
Periwinkles, 390
in Black Bean Sauce with Chinese
Sausage, 391-392
Permian Sea Organics, 356
Perricone, Nicholas, 244
Persillade, 174
Persistent organic pollutants (POPs),
57,129, 332, 417
Peruvian Tiradito of White Sea Bass
with Soy Dipping Sauce, 398
Pesto, 101
Petrale sole, 312
Pew Oceans Commission, 2
Pfiesteria, 413
Phan, Charles, 12
Pickled Fennel and Onion, Quick, 181
Pilaf, Bulgur, 65
Pineapple Sambal, Char-Grilled
Octopus with, 207-208
Pine nuts, to toast, 37
Pink salmon, 242
Pink shrimp, 287, 288
Plaice, American, 312
Plantains, Tostones, 143
Pollock
Alaska, 95

Atlantic, 94

Pollution, 2, 20, 24, 63. See also Mercury

filter-feeding seafood and, 73,
85, 220

industrialization and, 21

nutrient runoff, 86, 220, 268269,
289

persistent organic pollutants (POPS),

57,129, 332, 417
Pomegranate Granita, Oysters on the
Half Shell with, 223
Pompano
Florida, 155, 156
Pacific, 68
Pompano mahimahi, 184
Ponds and tanks
closed-system, 75, 328, 357,
362,423
freshwater, 75, 328, 357, 362,423
Portuguese Clam Boil with Chourigo
and Kale, 91
Potato(es)
Galette, 54
New, Slow-Roasted Salmon Salad
with Fennel, Avocado and,
248-249
Powerhead spear fishing, 420
Pregnancy, scafood consumption
during, 17, 20, 140, 403, 406, 407
Prosciutto, Steamed Clams with Garlic
and, 90
Pumpkin Seed Mole, 152
Purse seines, 44, 256, 356, 420

Q

Quahog clam, 81, 8283
Quan, Frank, 286
Quillback, 228

R

Raceways, 423

Rainbow smelt, 300301

Rainbow trout, 360—361
caviar, 344

Raita, 71

Rakes, shellfish, 422

Raw seafood. See also Sashimi; Sushi

Bluefish Tartare with Rhubarb, 59-60

clams, 86, 87
halibut, 150, 151
jack, 156, 157
safety guidelines (fish), 408—409
safety guidelines (shellfish), 409—410
salmon, 244
Snapper Ceviche, 309
swordfish, 351
tuna, 369
White Sea Bass, Peruvian Tiradito of,
with Soy Dipping Sauce, 398
Razor clam, 83-84, 87, 88
Reading, Joseph H., 357
Redbanded rockfish, 229
Redfish, North Atlantic, 229
Red grouper, 138
Red hake, 93-94
Red pepper. See Pepper(s)
Red salmon (sockeye), 242243
Red snapper, 303, 305, 306
Red swamp crayfish, 121, 122
“Red tide” marine toxins, 196,
256-257, 266, 415
Reef nets, 421
Refrigerated seawater system, 241, 351
Refrigeration, 15
Relish
Cherry Tomato—Basil, 246
Green Tomato, 58
Lemon-Onion, 359
Melon, 162
Meyer Lemon, 279
Rémoulade Sauce, 79
Rex sole, 312
Rhubarb
Bluefish Tartare with, 59-60
-Ginger Chutney, 186187
Rice
Paclla of Monkfish, Clams, and
Chorizo, 191-192
Risotto, Creole Crayfish, 124-125
Sushi, 372373
Rice Noodle and Grilled Lemongrass
Shrimp Salad, 293
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Rilan Bay oyster, 219

Risotto, Creole Crayfish, 124—125

Rockfish. 227-233
cooking methods, 230
deceptive marketing of, 305
health benefits of, 230
sustainability, 229230, 232-233
varieties, 227-229
Veracruz Style, 231-232

Rock hopper, 421

Rock lobster, 165166

Rock sea bass, 51

Rock shrimp, 288, 290

Rodgers, Judy, 12, 146

Romesco Sauce, 346

Roundworms, 412

Rowley, Jon, 201

Russo, Charley, 277

S
Sablefish, 234-238
cooking methods, 236
health benefits of, 235-236
Miso-Glazed, 238
scasonal availability, 19, 234
sustainability, 235
Saffron—Red Pepper Aioli, 401
Sage, Brown Butter—Fried, Roasted
Whole Sole with, 314
Sake
and miso marinade, 238
-Simmered Silver Salmon, 247
Salad(s)
Lobster, Char-Grilled, with Salsa
Verde, 170171
Ono Fish, Tahitian, 212
Panzanella with Bay Shrimp and Feta
Cheese, 284285
Papaya, Green, 115
Salmon, Slow-Roasted, with New
Potatoes, Fennel, and Avocado,
248-249

Sardine, Fresh, Crispy Bread Crumb—

Coated, with Herbed Mustard
Dressing, 259

Shrimp, Grilled Lemongrass, and
Rice Noodle, 293
of Spaghetti, Whelks, Olives, and
Celery, 393
Squid, Thai-Style, 321
Sushi, Scattered-, 371-373
Salad dressing, See Vinaigrette
Salmon, farmed, 2, 3, 202, 249251,
356, 362
Salmon, wild, 239-249
Charcoal-Grilled King Salmon with
Cherry Tomato—Basil Relish,
245-246
to clean, 240
cooking methods, 244
carly-season, 18
health benefits of, 243244
ocean troll, 240, 242
Sake-Simmered Silver Salmon, 247
Salad, Slow-Roasted, with New
Potatoes, Fennel, and Avocado,
248-249
scasonal availability, 19, 242, 243
storage of, 241
sustainability, 243
varieties, 239-240, 241-243
Salmon caviar, 343
Homemade, 347
Salmon Nation, 239, 251
Salsa
Mango, Hot and Sweet, 374
Red Chile, 77
Verde, Char-Grilled Lobster Salad
with, 170-171
Salt
kosher, 38
Tai Snapper Baked in, 66
Saltwater ponds, 423
Sambal, Pineapple, Char-Grilled
Octopus with, 207-208
Sand dabs, Pacific, 252254, 312
with Fried Capers, Parsley, and
Lemon, 254
scasonal availability, 19
Sardine(s), 255-261

canned, 257, 261

to clean and scale, 257258

cooking methods, 258

health benefits of, 256-257

Pasta with Fennel, Tomato, and Bread
Crumbs, 260

Salad, Crispy Fresh Bread Crumb—
Coated, with Herbed Mustard
Dressing, 259

scasonal availability, 19

sustainability, 256

varieties, 255-256

Sashimi

halibut for, 145

squid for, 318

swordfish for, 351

tuna for, 367, 374376, 378

Sauce(s). See also Aioli; Dipping Sauce;

Salsa

Black Bean, with Chinese Sausage,
Periwinkles in, 391-392

Charmoula, Moroccan, White Sea
Bass Brochettes with, 396-397

Chimichurri, 65

Cocktail, 292

Court Bouillon for, 30

Golden Pan, Braised Wreckfish with
Red Pepper—Saffron Aioli and a,
400401

Onion Jam, Sautéed Skate with, 298

Opyster, Bok Choy, 224

Persillade, 174

Pesto, 101

Pumpkin Seed Mole, Halibut Baked
in, 152

Rémoulade, 79

Romesco, 346

Shaoxing Wine—Peanut, Stuffed Trout
with a, 363

Sofrito, Caribbean, 142

Tartar, 273

Tomato-Olive, Escarole-Wrapped
Monkfish in a, 192193

Tomato and Tarragon Pan, Simmered
Yellowtail Snapper with, 308



Sausage
Chinese, Periwinkles in Black Bean
Sauce with, 391-392
Clam Boil, Portuguese, with
Chourigo and Kale, 91
Paella of Monkfish, Clams, and
Chorizo, 191192
Scaling fish, 3233, 40
Scallop(s), 262269
cooking methods, 266267
health concerns, 266
Pan-Seared Sea Scallops with
Chipotle Mayonnaise, 267
seasonal availability of, 19, 264
storage of, 14, 15
STP treated, 264, 265
sustainability, 264—266, 268269
varieties, 262264
Scamp grouper, 139
Scombroid fish poisoning, 157, 185,
365, 369, 379, 411, 413
Scungilli. See Whelks
Scup, Atlantic Coast, 51-62, 63
Sea bass. See also Black sea bass; White
sea bass
bank, 51
Chilean, 237
European (loup de mer), 67
rock, 51
Sea bream. See Bream
Seafood. See Fish; Seafood consumption;
Seafood industry; Selecting seafood;
Shellfish
Seafood Choices Alliance, 23
Seafood consumption
environmental impact of, 2
health benefits and risks, 1, 2, 3,
17,20-21
during pregnancy, 17, 20, 140, 407
raw fish, 408-409
raw shellfish, 409410
Seafood industry. See also Aquaculture;
Labeling; Sustainable fisheries
deceptive marketing in, 304-305
“fishing down the food chain,” 44,

4849, 128, 256
industrialized, 21-22, 86
longline fisheries, 184, 349-350,
354,367, 378, 419420
methods of capture, 418-422
Monterey Fish Wholesale, 11-12
overfishing, 2, 51, 63, 94, 149, 150,
189, 229, 233, 261, 306,
312-313, 386
refrigerated seawater system,
241, 351
trawling, 232233, 261, 271, 288,
289,297, 312, 386, 421
Sea robin, 270-271
Sea scallop(s), 263264, 265
Pan-Seared, with Chipotle
Mayonnaise, 267
Scasonal availability, 13—14, 18—19
Sea trout. See Weakfish
Selecting seafood
fishmonger’s advice in, 14, 23
freshness in, 13
healthy guidelines, 2021
informed decision making in, 4
during pregnancy or nursing, 17
for raw dishes, 408409
for young children, 17
scasonal availability, 1314, 18—19
sustainability and, 14, 2223, 44
Shad, 276-280
in a Light Broth with Sorrel, Peas,
and Mint, 280
Shad roe, 277
Sautéed, with Meyer Lemon Relish,
278-279
Shaoxing Wine—Peanut Sauce, Stuffed
Trout with a, 363
Shellfish. See also Seafood industry;
Seafood consumption; Selecting
seafood; specific shellfish
allergies, 166, 291, 414
aquaculture, 201-202, 423
depuration of, 410
filter-feeding, 85, 196, 220, 226,
266, 409, 423

and Fish Minestrone with Pesto,
100101
harvesting methods, 108, 421422
health and safety concerns, 196,
414416
in live-tanks, 327
pollutants, persistent organic,
220,417
safety guidelines, 409410
scasonal availability, 19
Stock, 27
storing, 1415
STP treated, 264, 265, 282
tools, 40
Shiitakes, Baked Sea Trout with
Gremolata-Crumb Topping, Arugula
and, 387388
Short-finned squid, 318
Shortraker rockfish, 229
Shrimp, 281-295
aquacultured, 2, 294-295, 356
bycatch-reduction devices, 128,
131-132, 282, 306
Cocktail, Tapatio, 292
cold-water bay, 280286
cooking methods, 284, 290
dried, 286
Grilled Lemongrass, and Rice
Noodle Salad, 293-294
health benefits of, 289290
iceboats/freezer boats, 288
Panzanella with Bay Shrimp and
Feta Cheese, 284285
scasonal availability, 19
storage of, 14, 15
STP treated, 282
sulfites in, 291
Sushi Salad, Scattered-, 371-373
sustainability, 282, 289, 295
trawling, 288, 289
warm-water, 287—295
Siberian sturgeon caviar, 343
Side-stripe shrimp, 282
Sierra mackerel, 176177
Signal crayfish, 122
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Silk snapper, 303
Silver dory, 135
Silver hake, 93-94
Silver salmon. See Coho salmon
Simmered Yellowtail Snapper with
Tomato and Tarragon Pan Sauce, 308
Skate, 296299
cooking methods, 297-298
fishy odor in, 299
health benefits/ sustainability, 297
Sautéed, with Onion Jam, 298
Skipjack tuna, 369, 370, 383
Slow-Roasted Salmon Salad with New
Potatoes, Fennel, and Avocado,
248-249
Small-boat fisheries, 14, 23, 94,
102-103, 229-230
Smelt, 300302
and Green Tomatoes, Fried, 302
Snapper, 303—309
Ceviche, 309
cooking methods, 307
deceptive marketing of, 305
health benefits of, 306307
scasonal availability, 19
Simmered Yellowtail, with Tomato
and Tarragon Pan Sauce, 308
sustainability, 306
varieties, 303306
Snow crab, 104, 107
Sockeye (red) salmon, 242243
Sodium tripolyphosphate (STP), 264,
265,282, 311
Sofrito, Caribbean, Pan-Roasted
Grouper with, 142
Soft-shell (“steamer”) clams, 8485, 87,
88
Soft-shell clams, 8385
Soft-shell crabs, 105-106, 112113
Soft-spot syndrome, 150, 253, 412
Sole. See Flounder, American
Sopa de Fideo with Mussels and Aioli,
198
Sorrel, Shad in a Light Broth with Peas,
Mint and, 280

Soup(s). See also Stock
Bisque, Sweet Corn and Lobster,
172173
Chowder, New England Fish,
Classic, 98-99
Mediterranean technique, 129
Minestrone, Fish and Shellfish,
with Pesto, 100101
Sake-Simmered Silver Salmon
(variation), 247
Southern bay scallop, 264
Southern flounder, 312
South Pacific giant clam, 80, 85-86
Soy Dipping Sauce, 398
Spaghetti
with Escarole, Anchovies, and
Bread Crumbs, 47-48
Whelks, Olives, and Celery, Salad
of, 393
Spanish Mackerel, 176177
Crispy-Skin, with Quick Pickled
Onion and Fennel, 180181
Spanish sardine, 256
Spices
Curry Mixes, 35-36
grinder, 40
to toast, 38
Spiny lobster, 165-166
Spiny pink scallop, 264
Spot prawns, 4, 283
Spotted sea trout, 384
Spotted skate, 296
Squid, 317-325
and Chickpea Tagine with Harissa
and Preserved Lemons, 322323
to clean, 320
cooking methods, 319-320
Fried, with Sweet Peppers, Hot
Chiles, and Shredded Ginger,
324-325
health benefits of, 319
Salad, Thai-Style, 321
scasonal availability, 19, 318
storage of, 14, 15
sustainability, 318319

varieties, 317-318
Starry flounder, 312
Steamed
Bass, Whole, with Ginger and
Spring Onions, 329
blue crabs, 113
Clams with Lemongrass and
Ginger, 89
Clams with Prosciutto and Garlic, 90
lobster, 168
“Steamer” clam, 8485, 87, 88
Steelhead caviar, 344
Homemade, 347
Steelhead salmon, 243
Stein, Rick, 25
Sterols, 3, 86, 196, 220
Stimpson’s clam, 83
Stock, 2530
Clam or Mussel, Quick, 28-29
Crayfish, Quick, 126
Dashi (Japanese), 370
Fish, 26
Lobster, Quick, 28
Shellfish, 27
Vegetable, 29-30
Stolt Sea Farms, 340, 343
Stone crab, 104, 107, 109
Storage
in coolers, 14, 375
freezing, 409
in live-tanks, 327, 328
rcfrigcratcd seawater system,
241, 351
refrigeration, 15
Striped bass, 326338
cooking methods, 328, 332333
with Fennel, Braised, 335
health benefits of, 328, 332
health concerns, 332
hybrid, 326-330
and Seashell Pasta Baked with Olives,
Tomatoes, and Goat Cheese,
333-334
seasonal availability, 19
Steamed Whole, with Ginger and



Spring Onions, 329
sustainability, 332
trap fishing, 336338
Stuffed Trout with a Shaoxing
Wine—Peanut Sauce, 363
Sturgeon, 339-347. See also Caviar
aquacultured, 340, 343
Broiled, with Romesco Sauce,
345-346
cooking methods, 344
health concerns, 341
seasonal availability, 19, 340
sustainability, 340341, 342
varieties, 340, 342343
Submerged-cage aquaculture, 423
Sulfites, 288, 291, 414
Summer flounder, 311
Sunburst Trout Company, 344
Sun Myung Moon, 376
Surf clam, 83, 86
Surf smelt, 301
Sushi
carbon monoxide—treated tuna, 368
hamachi, 156
Rice, 372373
Salad, Scattered-, 371-373
Sustainable fisheries
bycatch reduction, 128, 131-132,
211,214, 233, 282, 306, 313,
349-350, 367, 378, 418
and caviar trade, 340341, 342
consumer support for, 4, 22-23, 103
crab, 106, 108109
gill-netting ban, 145, 156, 395
government support for, 2
harpooning, 349, 350, 353, 420
methods of capture, 14, 23, 44, 51,
57,85, 108, 145, 156, 177, 206,
211, 229-230, 256, 367, 418
ocean-troll salmon, 240, 242
quota management, 51, 63,
139140, 85, 149, 268, 306,
349, 354
recreational limits, 57

salmon runs, 243

scallop, 264266
small-boat, 14, 23, 94, 102103,
229-230

spawning preserves, 139
squid, 318-319
trap fishing, 338

Sweet-and-Sour Croaker, Grilled, in
Aluminum Foil, 130

Swordfish, 348354
cooking methods, 350-351
Grilled, with Caponata, 352353
harpooned, 349, 350, 353
health concerns, 350
in refrigerated seawater system, 351
scasonal availability, 19, 348, 349
sustainability, 349-350, 354

T

Tacos, Catfish, with Shredded Cabbage
and Red Chile Salsa, 7677

Tahitian Ono Fish Salad, 212

Tai snapper, New Zealand, 62, 63
Baked in Salt, 66

Tamarind water, to make, 39

Tangle nets, 419

Tanks. See also Ponds and tanks
live tanks, 327, 328

Tapatio Shrimp Cocktail, 292

Tapenade, Orange-Scented Olive,
381-382

Tapeworms, 244, 413

Tartar Sauce, 273

Tasteless smoke, 357, 368

Taylor, Bill, 263

Taylor Bay Farms, 263

Taylor Shellfish Farms, 201

Temperature, cooking, 15

Tempura-Battered Seafood, 273274

Tempura Dipping Sauce, 274

Thai Green Curry Paste, 161

Thai-Style Squid Salad, 321

Tilapia, 355359
aquacultured, 355-356, 357
carbon monoxide treatment, 357
cooking methods, 357

Crispy, with Lemon-Onion Relish,
358-359
Tiradito of White Sea Bass, Peruvian,
with Soy Dipping Sauce, 398
Tobiko caviar, 343
Tomalley, 166, 414415
Tomato(es)
Caponata, 352-353
Cherry Tomato—Basil Relish, 246
Curried Opah with Green Mango
and, 216
Gazpacho Vinaigrette, 159
Green Tomatoes and Smelt,
Fried, 302
Green Tomato Relish, 58
Halibut Baked in Parchment with
Corn and, 153
—Mussel Broth Aioli, John Dory with
Lemongrass, Ginger and, 136137
-Olive Sauce, Escarole-Wrapped
Monkfish in a, 192193
-Parsley Vinaigrette, 316
to peel, seed, or shred, 39
Rockfish Veracruz Style, 231-232
Sardine Pasta with Fennel, Bread
Crumbs and, 260
Striped Bass and Seashell Pasta
Baked with Olives, Goat Cheese
and, 333-334
and Tarragon Pan Sauce, Simmered
Yellowtail Snapper with, 308
Tools and equipment, 3940
Tostones, 143
Trammel nets, 419
Traps
fish, 336-338, 421
shellfish, 108, 422
Trawl fisheries, 232233, 261, 265,
271, 288, 289, 297, 312, 386, 421
Trimethylamine (TMA), 299
Trolling, 211, 240, 242, 367, 419
Trout, 360—362
caviar, 344
Stuffed, with a Shaoxing Wine—
Peanut Sauce, 363
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Tuna, 364—383
albacore, 377-383
Baked Albacore with Orange-Scented
Olive Tapenade, 381-382
canned, 382383
carbon monoxide treated, 368
Contfit, Albacore, 380
cooking methods, 369, 379
Coriander-Crusted, with Hot and
Sweet Mango Salsa, 373374
farmed, 202
giant bluefin, 374376
grades of, 365
health benefits/concerns, 367,
369, 379, 382383
katsuobushi, 370
mercury levels in, 369, 382383, 403
for sashimi, 367, 374376, 378
scasonal availability, 19, 366, 378
Sushi Salad, Scattered-, 371373
sustainability, 366367, 378
varieties, 365366
Turkey rockfish, 229
Turtle Excluder Devices (TEDs), 132

U

Ueber, Ed, 261

Uku snapper, 304

Unterman, Patty, 12

U.S. Commission on Ocean Policy, 2
USDA organic label, 356, 357

\"/
Vegetable Stock, 29-30
Venomous spines, 413—414
Veracruz Style Rockfish, 231-232
Vermillion rockfish, 229
Vermillion snapper, 303
Vietnamese catfish, 75
Vietnamese Dipping Sauce (Nuoc
Cham), 47
Vietnamese fish sauce, 46
Vietnamese Noodles, Pan-Flashed,
with Crabmeat, 118119
Vinaigrette

Gazpacho, 159

Herbed Mustard Dressing, Crispy
Bread Crumb—Coated Fresh
Sardine Salad with, 259

Herb, Warm, Hot-Plate Halibut
with, 146

Tomato-Parsley, 316

Viruses, 416

w
Wahoo. See Ono
Walnuts, to toast, 37
Warsaw grouper, 139
Waters, Alice, 7, 9-10
Waved whelk, 390
Weakfish, 384388
Baked Sea Trout with Gremolata-
Crumb Topping, Shiitakes, and
Arugula, 387-388
scasonal availability, 19
sustainability, 385, 386
Weathervane scallop, 264
Weirs, 421
Whelks, 389393
cooking methods, 390391
Periwinkles in Black Bean Sauce with
Chinese Sausage, 391-392
scasonal availability, 19
Spaghetti, Olives, and Celery,
Salad of, 393
sustainability, 390
varieties, 390
Whitebait smelt, 301
Whitefish caviar, 344
White sea bass, 394398
Brochettes with Moroccan
Charmoula, 396-397
cooking methods, 396
health benefits/ sustainability, 395
scasonal availability, 19, 395
Tiradito of, Peruvian, with Soy
Dipping Sauce, 398
White shrimp, 287, 288
White sturgeon, 340, 343
Whiting (hake), 93—94

Whole fish, storage of, 14, 15
Whole-fish cookery
Bass, Steamed, with Ginger and
Spring Onions, 329
Black Sea Bass, Grilled, in Herb—
Bread Crumb Marinade, 5253
Butterfish, Pan-Charred, with Green
Chutney and Raita, 70—71
in Chinese cuisine, 51, 328
to clean fish, 31-34
Sole, Roasted, with Brown Butter—
Fried Sage, 314
Tai Snapper Baked in Salt, 66
Trout, Stuffed, with a Shaoxing
Wine—Peanut Sauce, 363
uncleaned fish, 7273
Widow rockfish, 229
Wilson, Carl J., 164
Windowpane flounder, 312
Winter flounder, 311-312
Wire-mesh fish traps, 421
Witch flounder, 312
Wreckfish, 139, 399-402
Braised, with a Golden Pan Sauce and
Red Pepper—Saftron Aioli, 400401
scasonal availability, 19, 400

Y
Yellowedge grouper, 138
Yellowfin tuna, 366, 367, 369
Yellowtail
California, 156, 157
Grilled Hamachi with Thai Green
Curry and Melon Relish, 160—162
Hamachi (Japanese), 155, 156
Yellowtail flounder, 312
Yellowtail jack, 155
Yellowtail rockfish, 229
Yellowtail snapper, 303, 305, 306
Simmered, with Tomato and Tarragon
Pan Sauce, 308
Yogurt
-Mint Marinade, Broiled Boston
Mackerel with, 179
Raita, 71



